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s foe Mrge Engiish setter who is constantly amaz-
per by some uncxpected and original trait of
About & month ago he came frisking into
Just before breakfast, and Inid down gently
her foet & fresh, newly lad egg. Loughingly she
it up, wondering how he could have obtained it
she kept no chickens) and also how couM Lo have
it in his mouth without breaking it. Tuking

fo the Kitehen (the dog following and seemingly
{nterested as to what she proposed doing

with his teeasure-trove, she said to the vook, “ Jim has
me a present; please posch It for my bresk-

» The intelligent brute watched the process of its
mﬂthuﬂrmmmumdu showed

and felt consolons pride, it was exhibited by “Jim" as
po delighiedly watched his beloved mistress eating his
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-'ib the lady’s great surprise the next morning he
agaln appesred with his dninty gift, aud although she
feared 1t Was stolen property, his mistress had not the
jeart to disappolut him by not having 1t cooked for
per breakfast, She was {ruched by his evident joy In
peing able to do something for her; but wl_mu. day
after day, it became & regular ocourrence she resolved
to search the neighborhood to find who had been de-
spolled on her account. It was in vain, however, that
she inquired on all sides; no one had missed any eRES.
Fisally her mind was relieved by weeing Jim appear
soversl mornings with an extremely dejected and erest-
fallenn mien and no ogEs. Ah, they have found yon out?
Have they, old fellow 1" she sa'd caressing the un-
nappy-looking onimal,  “ Well, honesty Is the best
policy. and 1 am glad to bave found a way out of it
without hurting your feclings.” A few days afier
ward while walking in the villnge with Jim she heard
# Iftle boy exclnim: * Mamma, mamma, there s the
dog that stole our eggs: Just look at him. T gmess he
aidn't ke the red pepper,” for Jim was regarding the
smiling liitle mother and her son with ineffable disgust,
alinking by them in @ way very difierent from ME
usual gallavt bearing.  His owner, feeling very like
a recelver of stolen goods, proflered explanations and
spologles which were received with much smusement,
the small boy declaring that such a dog deserved the
egg. and that he should have one every time he came
for . But Jim had had enongh of eggs forever and 8
ay, and now slways draws up his 1ips and Erowls
whenever one s pluced before him.
s

1n placing your furnace in yoar new house, AIWAYS
vemember tlinl laterul pipes never give out much heat.
The hot alr must Invariably ascend to produce # cur
rent, and therefore We see very often A register In the
{hird story giving ont splendid heat, when in the
extension library, where warmth is particalarly de-
sired, the alr of the room is hardly affectod at all. In
a large country house it would really be better to have
two small furnaces rather than one large oue. Less coul
would be used to mare purpose, sud they would not be
much more troublesome to tend than I¥ one. But if
you have two, do not make the mistele of putting
them side by side, as was done in & very large house
near New-York., This simply intensified the head in
the same part of ihe house without carrying it into
the wings where It was chiefly needed.

Now Is the time to start your bulds in glasses for
e winter's bloom. Growing them in vases of water
= popular for two T : in the first place, It 12 &
pleasure to walch the development of the entire plant,
and secondly it is a very tmsy and clean way of
obtalning a poodly show of beautiful flowers, It
requires, moreover, no hortlenttural knowledge or skill
#s any one may be successful by observing a few
obvious rules. It must be remembered always that
in order to prodnee fine flowers all bulbs must first
form thelr roots; and as the dorkness prevents the top
growth of the plant, but ruther aids that mysterious pro-
cess of root-making that |s generally in plant life car-
ried on under the friendly cover of the earth, it 1#
better t0 place the glasses in a cool cellar or closet,
where there is at the scame time plenty of sbr, until the
roots are well formed and the plant begins to eprout.
The water In the glasses should just reach, not touch
the biulbe: and after they have been brought Into the
room where they are to flower they elonld be kept In
» place where 1t will not be too hot. They like rather
a low fempemnture, although requiring plenty of air
ard Ight.  In choosing your bulbs, select those that
g hard and heavy, 85 for window plants you will
want the very best.

A guilty consclence often aseribes  unpleasant
motlees to the most Innocent occurrences. In a
vestaln fashionsble hotel the wooden partitions are
of the thinnest, and any conversstion i apt 1o be
dlstinetly audible in the next room. Jost st the close
uf the season, M:s, £, who had been stopping there
for & month or 90, recelved u telegram from her dear
pit {4end, saying that she proposed to stuy a few davs
at the hotel under that lady's chaperonage; and close
wpon the message she arrived herself, {0 the annoy-
anee of Mrs, 8, who for certaln reasons of her own
hardly cnred for the denrest friend's companioship
Just st that thme: consequently, that evening In the
supposed . privacy of her own apartment, she dis
etissod Lo self-invited charge with her husband with
great freedom.  “ How guite too ridionlons of that old
tiing to place hersell under my care, with such an
afloctation of girlishness! T am at least six years her
junlor, and 1 think she hns grown more kittenlsh
than ever, If there Is anything abmird it Is to sees an
oid mald ke that affecting juvenllity, Did you see
her with Mr.—— this evening!™ and thereupon the
lively Mrs. 8. gave a clever bit of mimlery which wus
mcelved with & loud guffaw from her husband, and a:
“ By Jove, Fanuy, how you women do rin each other
down, but 1 must say you hit it off to the life.”
Eettibution, however, came the next morning; their
foir charge did not appear at breakfast and they
recelvad simply a message from the hotel clerk that
Miss M. had {aken the early train for New-York.
“Giood gracions, Harry, 1 never thought of those
wretchedly thin walls!” exclaimed the suddenly -
pentant and thoroughly frightened Mrs. 8. “ghe
must tove heard every word I sald. She will never
forgive me, and you will see she will manage to pay
we off in some horrid way :” and thereupon followed
» week of actual remorse, the first the piquant lady
bad ever experienced for any of her mischievous re-
marks, A fortnight Ister and the 8.'s were back in
town, and the very first person they saw at Delmoni-
to's, where they were dining pending the household
organizstion, wus Miss M., sitting st the next table.
Pearful of o cut direct they pretended not 10 see her,
but the relief was Immense when she rushed over to
them with her usual manner. * You dear creatures,”
she exclalmed, “ whatever must you have thounght of
me, leaving In such a way? But 1 had the most
fearful neuralgia all night, and Jeft tn the first train W0
e my dentist. 1 toMd the clerk to fell you and
Iniended writing, Lut put it off, don’t yon know, and
now 1 can tell you mysell. | am too lucky to sea you
{o-night, for papa Is making up a party o drive to
Lenax in lds eomch, snd you must positively como
with us,” she costinued, heaping conls of fire on o
:‘:‘l:}i::: ﬁ‘:::b rri:m‘l. who, with a rather sheep-
iy and, pccepted the tempting invi-
A pretty conceit in fho w i :
Whough Wiarre, s curiuly oective, e  back B
mls pet, on which multifud S P
brotdered 1n inous swnllows are em-
et besds. T, worn over own of
clear sanset yellow, gives {ho eftect, of ,stm ‘mgul! :Ini-
Hihouetted agalust an ovening iy, * i
————

There are iwo proity

& Lirge sule just ai blts of drupery that command

T o Presest. One is called the
coloret i ot o e ek of auy ol
Fiyle of the nrlislienlly ix:v:domﬁuum"ﬁ e
This. If worn arcelully. 1s very mla'l‘ﬂnp”c cape
calied the * reefing scurf” and 15 g -mt MM"MM »
enough to pass under & satlor collar wigh § ki
showing over the chest, the two ends Nl.s Selnce
Eether with onednch ribbon of exuctly b K tied to-
leaving the ends hanging froe. ® Mo shads,

A great many prople who complal

of servants treat thieir s“I'\'-'lnt:-leiil":;' tl:nwibldﬂ
:;.:i II'I:I'IJII'II.' thelr gratitude to areount, ahd a:'ez:c.
. ";:‘;ﬁ? Lh.i’r gel neither gratitide nop other
. ’.“ﬂ ::'A are the very persons usually wheo
e 'om.; ,‘1, ®itize the molives of such kindnoss
g 1 who Is _grnen!ly kind without ca!vnlulnl

arns not ouly receives gratitude which she !-x
PO axpected, but makes for herself  fatthiy) ot
devoted friends smong her meninly In .“-d
here  love  rules i g e

sud  not  selfig)
i : seifidhness, whepe
best Interests of vy individunl, howes:
Jowly N or her place In  (he ; o

hotsehold  may
ants feel {lmt t
:utumr milstress, !n&ule::::
not enter. Cralchety
o, i:i wosses who are uncetaln of thefr 22:1
.m Position, ard wi<h thejr ErVaints o render |hiem
 bomago 0 Whick is neither (n keping with reason
» Hiese arc I iousands, No one is 0 qulck ::
average servant to recoguize the parvenn, wnd It
5 mthal the most exaeting atiention Ix
amilies which rotain In thelr service
BEYROLs who have been With them for several genera
Hons {there are such fumities evan in thi :
Sxuclng In trivia! matters thag I'L;l?:nmnhu:

be, are duly considered, w

sred, wher TV
MVe & Kind protectrers fn thelr |
snd insuborination do

to fhe manor born 1& unconsclous of the presence of her
mald. It Is only the parvenu who would keep her

servants as a retinue for dress-parade,

A very pretty way of relleving the excessive plain-
ness and “ drawn-back® look of ‘& smoothly fitted skirt
is {0 leave each breadth open st the bollem to the
deph of about slx luches and (o fill In with plaitings

of anottier materind. 1In the example given dark
cashmere fs comlined with green velvet of the
shade, the velvet folds in the side cuts of the
giving & rich and effective finish. The lower h
the sleeves, the broad walstband and the round
are also of green velvet.
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The “Pope's-head brush"—the old-fashioned brush
made of halr, which every housekesper knows or ought
to koow—when furnished with an extension handle ls
one of the most useful of all the Lrushes. For brushing
the celling, eweeping over the stops of the doors, clean-
ing window blinds, and going into the thousand and one
nooks and erannies in which our modern rooms abound,
no brush serves so well as this {o fight dust, the all-
pervading eneiny of health and comfort., There are
some utensils which are honored by time but cannot be
sanctioned by good housekeeping. The Pope's-head
brush is not one of these. The mop is one, however.
It Is an abomination. XNo one but o sloven should be
guilty of possessing one. It Is a makeshift for a serub-
bing brush and foor-cloth, and a swashing, slovenly
makeshift at that. “1 can never,” sald an old house-
keeper, “ forget the expression of the face of a house-
cleaner whom 1 engaged to work for me. 1 found her
at the hour appolnted, armed with @ mop. ‘1 seo yes
has none of these about yez,' she said, ‘so I have
brought one with me.”  And I never allow them nusod
in my house,” said the Indy. “1 shall see that all your
work here shall be done with a scrubbing brush and a
oloth,” Sufficient to say, the mop diszppeared and the
work was done ps It should be. The would-be mopper
proved herself an effclent and exoellent cleaner. 8he
had probably ecquired the mop-hablt in some carcless
household. A good housekespar provides her mald
with a serbbing-mat, on which to kneel while scrub-
bing. Very comfortable kuee-pads for smoh a purpose
are made of woven seagrass of sufficlent size for the
;I.rlinheelmwh.ﬂclmhltwk. Where thare are
no such appliances as these and there is much scrub-
bing to be done, a painful disesse kmown as “ ouse-
mald's knee” may be the result.

A very dalnty dessert, and one not often seen, cof-
sists of a perfoctly transparent amber wine jelly, which
holds & bright yellow Bavarian cream In its centre.
When this is served in s wreath of whipped cream on
a low crystal platter it is & very attractive dish as
well as @ delicions desseit. In onder to make this
dessert it Is necessaty to have one mould holding two
qusrts and another lolding one quart. Make a fine
wine jelly of sherry. Fill the larger monld to the depth
of bmlf an inch and set $#t on the ies to harden, Fill
the smaller mould with eracked fce and set It inside the
larger monld. Make an orange Bavuarian oream of the
juice of three Medlfeiranean oranges and the grated
vind of one, a scant pint of cream, & half-cup of sugar,
the yolks of two eggs, a quarter of a package of
gelatine and w half- of eold water, Whip a cup
and a half of the crenmdl, soak the gelatine In cold watar
for one hour, grate the rind of the orange, mix It with
orenge-julce aud add the sugar to it. Put a half-oup of
the cream tlmt has not been whipped In a saucepan
and let 1t boll, Stir this bolling cream gradually over
the beaten egge.  Add the gelntine and stir the mixture
again.  Strain it on to the orange rind, juice and sugar.
Beat this custard and gelstine, the pan containing 1t
set fi @ pan of cracked ice, untll it begins to grow
thick. As soom as it does, and before it hardens, add
the whipped cream and continue beating one moment.
This will be more than suficient to fill the space
oocupled by the quart mould. The remainder can he
served in little moulds for supper or luncheoa. In
order to fil) the space In the centre of the wine jelly, the
tin mould which now occupies it must be removed.
Take out the oracked lce and lay a cloth wrung out In
bolling water inside the iln mould, This will heat it
sufficlently, so that the mould can be lifted out of the
jelly. It it does not the cloth must be wrng out
and put in sgain. As soon us the tin loosens lift it
ont and fill the space with the orange Bavarian eream.
got it away on the fce, and when It s very firm turn
it out of the mould onto & low glass platier and serve
it with whipped cream.

Here are two pretty uiilitarian trifles which would
serve equally well as german favors Or as Hithle

Christmas gifts. No. 1 consists of slx small paste-
board boxes—ihose which draw out at the end and
can be found at every fancy shop. Thess are filled
respectively with shoe buttons, hooks apd eyes, bone
and pearl buttons, safety pins and fanty bonnet pins,
a spoci of Its contents being attached to each box.
These hoxes are placed neatly together and tied
securely with a ribbon as broad as the length of the
boxes, the bow at the top giving s pretty funlshing

ﬁr.\: 9 ig » Chinese doll pincushlon. The round

underskirt s first made of cotton cloth siuffad with
bran, into whieh ithe lower half of the doll i pucied
away and then roversd with any pretty flowered ma-
terlal. The unper part 15 arrauged ln character.

Now that the first days of frost have come, It
s well to remind those who Jove flowers that there
are many flowers which require o be ripened by
frost and cold.  Sueh half-hardy plmots as hydrangeas,
which will survive in many Iocalltios with a covering
of leaves, should be allowed to freeze hurd, Carnation
pinks, though greenhouse plants, should not bo re-
moved from {he ground untl they have become
thoronghly accustomed 1o (he eold, when they may
be introduced graduslly bto the warmer air of iho

g0 were servants themselves, ‘The woman

sitiing-room, or the place where ihey are io be ket

for the winter. Plants are much more apt to be in-

Jured by Uringing them In too early before fhey
become hardened, ns they will, by the cold, than they
are 1o be Injuréd by the cold. Thay should be cov-
ered up with papers on chilly nights long before
they aro lfted from the grousd to bring into the
house permanently.

It might bo well If some of our numetous art
students would turn their attention to designing, . In-
stead of picture-making, In which very few can hope
to excel. There Is a falr fleld and not very much
competition in first-rate designing, whether It is for
textiles, wall pupers, carpets, or the thonsand and one
artioles that require ornamentation. That there is
“nothing new under the sun® ssems to bo exemplified
a8 much In designs as in anyihing else, Thero is
absolutely nothlng novel In what we prodnce. Wo are
Egyptian, Persinn, Greek, Roman, Japancse, avything
and eversihing rether than original. Whether I re-
mains for the foture to produce any new school as
distinet've and good as any of the old styles which are
50 abwolutoly good apd Individual is a question; but
one would think that there would be originality enough
left in the world to keep ns from being forever mere
copyists of the past, and young arlists won't do well
to ponder npon the Good designs of all kinds
are remunerative and are sure of a rendy market.
When 1t i considered that thers 1s hardly an article,
however humble, that dnes not bear some ornaments-
tion It may readily bo seen how vast is the fleld. Of
course almost everything one sess 1s a copy or adapta-
tion; but all the more resson Is there for orlgl-
nality and the greater the chance for real
talent. Before beginning to  originate  deslgna
it would be well to study some good models, and, If
possihle, to seenro a few samples to analyze at home,
A few hinlf yards of printed ealico or any other material
that has a good pattern; some specimens of farniture
chintzes and wall paper are excellent In thelr brood
treatment. Copy these designs and then try armng-
ing thelr elementary forms In new combinations. A
eapital way of arranging the patterns Is to make a
destgner's knleideoscope. This ls eonstructed by fix-
Ing two small pleces of mirror at right apgles, letting

the edges tonch ench other and also the blook of wood
on which they stand; In this way any one flower and
bud, or a leaf or two, or, In fact, anything at all will
appear in regular forms of the most beantifu! figures
which ean be changed in many ways by slmply alter
mg the position of the object. Those who have
amnsed themselves with a child’s kaleidoscope will
recognize {his principle. A bit of a vine, for instance,
wil) assume any varlety of shapes. At first your com-
binations should be of a simple character containing
only o few figures; by stmply reversing the order of
figures nsed as In the exumpls given a pretty effect
can often be obtalned.
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Your kaleMoscope will snggest io yon any variety
of combinntions; and If you have a natural fancy,
some facility in dinwing snd palnting, and natural
eye for color, you will soon @n good and remunerative
work, It Is a very good plan to study the goods in
ihe market, and, while eomplying with the fashlorn,
use your own judgment in keeplng it within ihe
pounds of good tasto.

A Connecticnt correspondent writes as followe, In
reply to a recent paragraph on the doughnut in this
department :

“1{ {he writer on {he New-England donghnut wonld
go down (o Malne she would find that ‘doughnul’
defined by the 'down-Easter’ is something wvery dif-
ferent from the ‘doughnot’ of Connecticut. The Malne
doughnut and the Connéctiout cruller are almost
fdentieal, but the Malne cruller Is much richer und
shorter than that made in Connectlout. The Malne
doughnnt 15 made with baking powder or soda and
cream of tartar—It is never ‘raised’—and s not shaped
ke an orange, but twisted or cut ont eruller-fashlon.
The ‘ralsed donghnnt' Is dubhed “‘Connectiont doughnut!
by the Maine folles Connectieut doughnuts ripen
about Thankegiving time, and the colder the weather
ihe beiter they thrive—but in somo parts of Connectl-
eut doughnuts may be had the year round. T know of
several wellio-do Indies who male quite a handsome
income selling doughnuts at 50 conts a doren o people
who are delighted to get them, but have not patience
or skill sufticient to create entable ones themselves.
These doughnuts are never a drug in the market—ihe
demand s always greater than (he snpply. I have
heard Comnectient people speak of the baking-powder
doughnuts as “French donghnuts,’ but {they are not at
all valued by thoee who Xnow the real artlcle.

“The following is a good standard recipe for the
misad donghnut—though every doughnut-maker will
tell you her formnla is the best:

“Po a pint of Ilnkewurm milk ndd a teacupfnl
of melted laml, and <ir Into this enough sifted flonr
to maks o thick batter; add o teacupfol of yeast, and
keep i In a warm place nntll the batler s
Llight. The batter Is nsuafly made jurt before golng o hed
and sllowed to stand over night. Work Into the batier
when lght four beatzn egzs, two cnpfuls of grann.
Inted sugar, 6 tesapoonful of sall and one of einamon or
grated nutmeg.  When the whole is well-mlsed lo-
gether, knead In flowr untll It Is about as silif as
biseult dough. Cover with a bread-cloth, and pub it
in & warm corner near the stove. When of a spongy
lightness roll the dough out hall an inch thick, and
with & enke culter or small tumbler cut it Into oakes
onee more let these remaln untll Ught, then fry In
hot lard. ‘Talie thoam out In a dealner or colander sof
in & pan to drain, nud let your assistant roll them
while they are hot In pulverized sugar. Whan
properly sugared they should resemble  anowballs,

“The above ruls ls slightly varled by celebrated
doughrut-maksrs of my acqualniance. One uses hudf-
putter and half L for the shorfening—another uses
only buotter; but the amount is ths same. A great-
aant of mine—over ninety years old—prefers o halt-
cupful more of sugar, wdds & hadldeuspoonfal of soda
in the morning Lefore kncading, and {ries the dough-
puis seven minutes, Of course the time depends on
the size somewhat, and her eakos are cot out with
a wineglase, Another donghnui-maker Increases the
sugar to three cupsfuls, but allows only thrie egps.
Another says: in regard o the yeast—whal ]
moan by & cupful=l1 soak one yensl cake In a Hitle
wari  water, aud when soft fill np the cup
with milk—and that is my cupful of yeast."

« Now, there Is a good deal in the frying. 1 have
tried to eal these doughnuts when they were soorohed
on the outside and pasty In the cenire; and again 1
have refused to eal thom becanse they had absorbed so
much groase. 1 knew (hey wers utierly Indlgestible,
I am very fussy when It comes to frying things of this
nature, but It Is & fussiness that pays well In the end.
1u the Orst place, I use plenty of grease—gonerally
lard—but oftentimes the drippings of ruast beef, or
the clesr {st skimmed from uroth or soup stock when
1t 1s coM. To test the degree of heat, throw a bit of
pread into the frying fat. It It begins to bubble and
boll and fizz, go ahead with the donglouts, Do nol
be In such o horey, however, us 10 put in too many hi
onee, or you will ool your fat too suddsnly. But oo

high n degroe of hent must also be avolded—smoke
rising from the fat will warn you of that state of
things, and the frying kettle must be drawn to the
baek of the stove for an Insdant.

“0f conrse the fut used once oan be used agnin
when wonted, Most every houseliecper knows how to
clarify It when needed, but even this detall T will not
omil. Melt the fat by mixing it with hot waler—all
the imputities wi'l seille to the boitom, and when all
is cold the hardened fat can easly be separated. This
process Is not necessary until the fat becomes quite
brown In color, When from frequent nse the greese
turns black, discard It—It Is of no further use.”

A New-England cook, from Rockland, Me., wriles:
“ Ralsod doughnuis are not natives of Malne, but we
have sweet-milk doughnuls, and sour-milk, too, and I
send @ recipe for cach.  For sweet-milk doughnuts lake
fares ckgs, two cupfuls of suger, one and one-quarter
cupfulé of milk, throe scant dessertspoonfuls of laed,
one teaspoonuful of soda and two of cream of tariar, 8
sultspoonful of sall, and a ltils grated nutmeg. Add
flour entmsh to make as soft o dough &5 can be rolled.
Cut out with a cake-cutter having hole in the centre,
or out In strips and form In twisted rings, and fry In
hot lard,

“For sonr-milk donghnats take one coffes cupful of
sugur, one of sour milk, two oggs, buiter the size of an
English walgut, one teaspoonful of soda aud o litlie
salt, flour enough to make s very soft dongh.”

The wultice and grave are amone the last fruits ore-
served for winter use, The large applequince is the
most, desirable for preserving in quarters; but the small
knotty quinces, which do not bring so highoa price in
market, are folly as good for felly. No frult n the
whole calendar of preserving time s more valuable
than the quince. It makes one of the most dellclous
Jellies and most excellent marmalsdes, and is one of the
most delightful of all fruits preserved entire. It pos-
sesses, however, n pecullar flavor, which does not
assimilate well with aclds and It ik, therefore, never
pickied or spiced and It |s o fallure as a “canned”
frult. The quince reauires to be made up with sugar,
pound for pound. It also requires long and slow
covking In syrup {o reduce ifs tough pulp o that
tender, meltlng consistency of a well-made quinece pro-
serve. The hard, tough compotes 6f this frult so oflen
seon in these days of modern methods and rapld pro-
cesses are culinary fallures, A quince preserve has
no right to extst unlesy 1t 15 tender and toothsome,
and such a preserve cannot he made anless It is cooked
tender. Quinces we ominarily sold In market by the
plece at from 2 to 5 cents ench. Knoity, inferdor frit
may somefimes be purchased at a dollsr s hundred.
As quinces are a comparatively expensive frult, in
onder o make an inexpensive eompote apnles are often
nsed with them, In the proportion of one-half quinece
and onehalf apple. If firm, sound automn plppins
are selected for this purpose they become so Impreg-
nated with the flavor of the quinces that it becomes Im-
possibla to distinguish between them except hy the
superior tenderness of the apple. A similar device 1s
resorted to In maling quinee jolly, where equal parts
of the juice of apples and quinces are used. A deil-
cately favored Jelly may also be made of apple com-
bined with the peel and oore of quinces,

The richest quince preserve is made of quinces
by themselves, TFor preserving, select as many large
apple-quinees ns you desira to put np. Peel them
laying all the parings aside: remove the flower and
stem hefore peellng, and throw them away. Quarter
each quines aé you peel 14 and remove the core care-
fully, laying It aside with the peel. Drop the quarters
of quince info a pan of cold water, o which bas been
added a tablespoonfnl of lemon-julee for every two
quarts, This acidulnted water prevents the quinces
from turning dark and becoming dry and tough after
they are peslsd and hefore you are ready to put them,
in the preservingkettle Weigh out the auinces and
also the cores and peelings. Allow three-auarters of
a pound of snugur to every pound of each. Set this
sngar aside In o pan. Put the cores and peelings In
& porcelain-lined kettle and jnst cover them with
water, let them cook (n this water slowly for two
hours: then strain off the jnice. Put this juice with
the sugar in n porcelain-lined kettle, and cook it Into
s syrup. Yonu can clarify this syrup If you wish by
stirring Into 1t the white of an egg and an egmshell
for every two quarts of symp. This egg and shell
must be added after the suzar is melted, bni before
the syrup Is heated hot. ‘The syrup mpst be slowly
broaght to the bollilng point and stirred fregnently
during the process. As soon as [t comes to the boil-
Ing polnt the kettle which contalns it mnst be drawn
back on the stove to s place where it will mnerely send
ap bubbles &t the edge of the pot bnt will boil In the
eentre.  Keep 1t covered at this temperature twenly
minutes or half an hour, without stlrring it AL the
end of this time remove the eover und skim off the
thick ke of scum fonnd on top. The syrup will be
found cléar and beight beneath. I 1s not necessary
to clarify the symp, buat it malkies a pretier preserve
to do so. Pul the quince guarters in the syrup and
let them hofl slowly in It for at least two hours, At
the end of this time the quiness should be easily
plerced with a broom-splint. and should be of a clear,
hright red. The syrup should also be of bright
erimson.  Put the preserves In a8 wide-mouthed Jars
ns you have. When it Is celd the syrap will have
formed a delieate jelly  around the preserves.
In making A proserve of hatf apples
and  half quinces, procesd In exactly the same
way, cooking the peelings and cores of each together,
but adding the quarters of apple only fifteen or twenty
minutes before thie preserves are taken off the fire.
Benr In mind in making this preserve that It must
always cook very slowly; otherwize this long cooking
would break 1L to pieces. It §s not possible to male so
good or so rich a preserve by any mors rapid process.,

To make quinoe marmalade, proceed in cxuctly the
sime way except that the quartars of quinee should be
eut In fine bits and when tliey have cooked for no
hour, the whole mass should be put through a sleve,
pressing all the pulp through with a potato-masher,
This marmalade may be made of half yuinces and hall
apples if you wish. The apples must then he added
halt an hour hefore the straining, Affer stralning,
return the marmaiade o the fire and ocook it mther
more mapldly thai if it were a prescrve for ahout an
nonr, stirring it almost coutinuously to prevent Iis
purning. Tesl It at the end of this time by cooling
a littde of 1t T it seems firm, torn it Into the straight
litle marmnlade fars of wiiite enrthenwere similar to
those used by the mannfactirers of Dundee marmulades.
When the murmalade i thoroughly eold cover each
jar with @ piece of brardied paper, te 8 cover of rotton
paitlug over the mouth of the Jar, tie a second cover
of paper over this, murk the contents of each on this
paper, and set them wway In the preserve oloset for
winter use.

“ Babs's Hamper® is an inprovement taken upan the
old-fashioned baby's basket. It 1s made of bhaskot
wicker wark, and the top tray Is fitted up like the
tashel with pincushions, side pocksts, ate. On the
1l Inside there |s o portfolio arrangement of blue quilted
satin, sachet-scented, which holds the emall creature’s
special finery ; and under the tray there is quita a

desp space, nlso lined with quilted satin, for the tiny
gurments. A peatly fitting black tarpaniin cover whieh
puttons over the whole makes it & most convenlent
arrungement for (ravelling.

An expert in bard-wood floois says that It is a com-
mon mistake for people to apply wax to an olled floor
hefore the coat of oll hes become thoroughly dry. The
wax surfnce is undoubtedly the best finlsh a hard-wood
floor can have, 1t requires continual pellshing with a
wax-pollshing brush, when It Is Dow, but when the
wood has finally been hrought to high state of polish
nothing Is more sallsfactory. A greal many people
who have laid down hard-wood floors In thelr kitchens
have become dissativfied with them because they crack
and fall off in splinters when they are scribbed and
treated in the ordinary way. such & result Is lkely
to follow such a method of treating & hard-wood floor,
serubblng any such floor with alkall soaps or strong
alkalies Is sure to produce such results. A hard-wood
Hoor must bo finikhed In oits, wax or shellsc, and for
obvious reasons the olk-finish is the best for kitohen
use, A dirty floor may be wiped with a molst

eloth, or, If necessary, n littls soap and water may be
used, ‘The spot then must e dried thoroughly and
rubbed with a lttle parguat ol

A charming material om.- of which to make evening
drexses for home wear Is what 15 called canton ceepe,
Although of cotton it has quite the wrinkled effect of

repo de Chine, and It comes In such deliclons enlors
rl-hl one cannot but rejolee that it s only ffteen conts

@ yard—which makes o gown of it no extravagance.
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THE FASHIONS.

NEW GOWNS AND MANTLES,

This Is a season of rich materials and plain effecis—
two things which necessarily go togeiher. Only when
bouftant, ovnate and fully draped styles are in fashion
can Inexpensive maferials be used (o wdvantage. The
stralght classic lines and severs cut of the present
ITNoru render ridh goods necessary. Where sim-
pler materials than the corded figures and striped
wools are nsed, the dress or coab must be enriched
by fat cmbroiderles and patterns of braiding. The
wost noteworthy changs of the sepson |s the general
use of the “fin de slecle” skirt. This skirt was first
Introduced Inst spring, but Mke mest striking inno-
vatlons, i required two seasons to bring It Into gen-
eral acceplance. Siiris are still made over a founda-
tlon, but fMe tendency is to Jdo away with this, and
to simply lne the skirt with silk: or In case of a
very heavy material It may be made up without
liming. The skirt most be cut from yard-anda-
‘half materinl, to hang lengihwise of the goods.
The pettern forms a seml.circle, and has a blas
senm down the ecentre of the back, while the
front 1s stealght. This glves a fan-lke swesp
to the back brendths. The design, however,
which 1& In the most demand this fall has seams at
the side ms well a5 a senm at the centre of the back,
slmple, narrow trimmings edge the new skirts. Dands
of velvet, borders of fur, or slmple borders of em-
broidery or passementerie, are all used st the edze of
shirts, and the width of such trimming ranges from
25 parrow a6 £ 1-2 lnches to as broad as O or 8 Inches:
but the wide telmming Is not used on the edgo of the
skirt. In soma cases, however, the skirt 1s completely
covered by trimming, stmight falls of the material like
In-gathered flodness belng arranged in a successfon of
three or four, one above the other,

The greatest change In bodlees is in their rediced
length. The bodices of all dresses are quite short in
tront and at the sides, though they are often quite long
at ihe baek, in some cases extending in postiillons half-
way down the back of the skirl. Sleeves ore still high

and full, The ilustration glven fs an excollent sample
af the sleeve, which {s olose ai the forenrm and quite
full above the elbow, though in thle ecase the fulness
is ratsed und begins several Inches above the elbow,

Platn-faced cloths are still in demand for visiting
gowns, and Bedford cords and rieh camelshalrs in soft
(nish nre used by taflors. Ollve green, hright royal
blue nnd chestnut brown are mnong the colors ised
for elegant visiting gowns of eloth, Tha dress 1us-
trated is meds of two shades of cloth, old rose over
brown, and s trimmed with dark brown velvet, edged
witii sable and hrajded with mised cords and fine beads.
Loops and ends of black molre ribbon fall over the
prown velvet band which forms the {rimming around
the foot of the skirt. A fall of 1oops and ends on the
bodice edges the narrow velvel vest as far as the
bust line.

A handsome dress of beight royal blue cloth was
made with a plaln skirt and trimmed with a six-lnch
hand of sable crossed diagonally at Intervals of six
inches by sable tails.
fastened by tortolse-shell buttons in brown shade and
apened above the busi line to display a square plasiron
of brown bralding In the shades of the sablle. The
sleeve of this bodlee was il and Ligh above the elbow,
whila it was braided in brown below the elbow and
fiited close to the arm. A sable tall, pui on diagon-
ally, wus placed at the elbow and another edged the
sleeve.

Mandsome dresses of black camelshalr ave shown
by {allors. These are made up In comblostion with
hlack velvet and the cloth is eluborately embroldered

with gold bullion. Daloty gowns of soft, corn-
colared cloth are made up with short
bodlers and  skirts  coversd by three  suce-

cessive falls or stralght draperles of cloth, each
ons of which Is edged with a twodneh fringe of black
ostrleh plumes headed by a slight pattern of bhinck
braid.
this drapery, while the tralned back §s plaln, A
garulture of tha narrow fringe of outrizi fenthors &nd
biack brald trims the bodlee.

Thers I8 nothing especinlly new In holsery. Rlask
Alk stockings are In fashlon for all occaslons, thouzh

for full-dress wear o hrovze, tan, or searlel stock
ing to match the shoe, and In  harmony with
the dress may be chosen. The Dbest plaln  slik

stockings come from England, and cost from 87 to #3
a pair.  The French make a more showy and Jess ex-
peusive but not as durabls e stocking. American
hostery, for which theve s a fad ab pressnt, s more
durable than the French, but it s nob as handsome as
elther the French or English, and it costs about the
same a5 the lower grades of English, A good English
or Ameriean slocking can be purchased for about #2.
At a price lower than this the stocking s apt to ba
made of “schappe,” or the wuste particles of the alik
sometimes called raw silk,  The “platen® silk Lose Is
n very durable stocking.

The bdlce was double-breasted, |

The front aml side brendths are eovered witih |

1t is n cotton stocking with |

The niantle-coat linstrated consists of a loosely fi%
{ing sseque of seal-colored velour de nox and & caps;
of blue and Lrown brocaded cloth, The cape is tarned
hack fn o flaring collar at the threat, Is cut in deep!
points ground the edge, and the whole garment is fin-
vished with trimmings of mink fur. A little toque hat
of blue cloth Is Dislded with gold ami brown and
trimmed with & brown ostrich feather. There are
many warm, comfortable maniles of Vienna wool In
fawn and brown shades, which are trimmed with brown
badger fiir. ' The fur forms a high Medicl collsr at the
throut, und 1s Anished with long boa ends ab the front.

Both long capes and long coats are cliosen for lale
fall and winter wear, The cape s undoubtedly the
choies of the multiude and for this reason the cosd
i the more elegant gament of the two. There are
many combinations of conts and capes, The shorb
shoulder cape has disappeared and all the capes of this
sepson nre verifnbla mantles, reaching far below the
waist. Uoats are even longer than they were lash

geason, The thres-quartar length is the ordinary lenglh
shown, though there are still many short reefse
coats for the benefit of those whose stulure forblds
thelr wearing o longer garinent.

The three-quarter-lengih coat Jlostrated is of fine
brown hroadeloth, and fs fachioned withi revers and
decp enffs of stone-marten. A vest, ornamented with
eluborate brulding, ls Insarted in front, and the coat 13
closed In front with frogs of brold and for heads, while
garniture to matoh Is placed on the sleeve, Loug
polsses of fawn-colored eloth are trimmed Iy eurves
with bands of Alasks =alile, The upper band outlines
a short bodice in fronl, while the lower band Is placed
newre the bottom of the dress nud follows paralle] with
the cther., The wrup = also tiimmed In front with an
eecentric pattern of gold braid, The most elaborala
coats are long enough to reach within {en or twelve
luches of the fool of the skirt. They are made of rich,
heuvy velvet, and awe trimmed with full reches of
| ostrich plumes o Llack on black wraps, and In shades
| 1o matth the velvet when a dark eloth color Is chosen.
Thera ars alio ling coats of brociwded velvet in the
fine brocades In which (e pattern 1= sunk In the pils
of the velvet apd has the effect of embroldery. A
dara, ollve-geen velvet, bLrocaded In this way with
ffny June rosebnds in palural thits, was made as &
coat and finlshed with full ruchés of dark green ostrichy
teathers which were touched with a pink iridescence.

Thanks are dus for Information recelved to Messrs,
Redfera and Lond & Toylor, The Ilustrallons are
furpished by the courtsy of Redfern,

Doubtfol—She—Jaek, how am I to know thag
are telling the truth when you sav yon love mei lm
Wiy, sll the rest of the girls belleve me.—(Fan,
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